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precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] (a) The flavor degradation inhibitor of the eating-and-drinking article characterized by 
consisting of an anti oxidation nature component which consists of at least one sort chosen from 
chlorogenic acid, caffeic acid, and ferulic acid, and an antioxidation nature component which consists of 
a (b) pro anthocyanidin little object. 

[Claim 2] (a) The eating-and-drinking article which has the improved flavor degradation tightness which 
is characterized by containing the antioxidation nature component which consists of at least one sort 
chosen from chlorogenic acid, caffeic acid, and ferulic acid, and the antioxidation nature component 
which consists of a (b) pro anthocyanidin little object. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention relates to the anti-oxidant in which the remarkable 
multiplication-antioxidation nature containing the antioxidation nature component which consists of at 
least one sort chosen from (a) chlorogenic acid, caffeic acid, and ferulic acid in more detail, and the 
antioxidation nature component which consists of a (b) pro anthocyanidin little object is shown, and the 
eating-and-drinking article excellent in the flavor degradation tightness containing it about the eating- 
and-drinking article which has the improved flavor degradation tightness which added the flavor 
degradation inhibitor of an eating-and-drinking article, and it. 
[0002] 

[Description of the Prior Art] It is to some extent hard to avoid degradation of the flavor under the 
production process of an eating-and-drinking article, or preservation. The device which is going to 
mitigate flavor degradation of these eating-and-drinking article as much as possible from the former 
should do. For example, although observed in that recent years come, vacuum-pack a raw food 
ingredient, the vacuum-packed food which carries out cooking at low temperature the whole bag does 
not have the fly off of an aroma flavor, and the characteristic of a food raw material can be relished as it 
is A limitation is located in the fitness range of an ingredient, and many unsolved technical problems, 
such as a problem of bacterial survival, occur, and it cannot become the approach of still satisfying fully. 

[0003] The tenebrescence inhibitor (JP,1-22872,B) of the anthocyanin system coloring matter which 
some proposals are made about discoloration prevention of the tenebrescence of an eating-and-drinking 
article or browning, for example, on the other hand, used antioxidation nature, such as chlorogenic acid 
and caffeic acid, and anthocyanin system coloring matter content ingesta (JP, 1-1323 44, A), the 
tenebrescence prevention approach (JP,59-50265,B) of a paprika pigment, etc. are indicated. Moreover, 
the browning prevention approach (JP,57-1 15147,A) of the saccharide by caffeic acid, ferulic acid, 
chlorogenic acid, etc., the manufacturing method (JP,58-32855,B) of a candy without browning using 
the browning prevention effectiveness of a saccharide, etc. are proposed. 

[0004] Moreover, it is indicated that it is useful for the antioxidant which makes an active principle the 
pro anthocyanidin little object extracted from plant bodies, such as ****** of grape fruits or a seed, in 
recent years preventing degradation by oxidation of food, drugs, cosmetics, etc. (JP,3-7232,B, JP,3- 
200781, A). 
[0005] 

[Problem(s) to be Solved by the Invention] Although deterioration degradation of the processing process 
of an eating-and-drinking article or the flavor under preservation is a serious technical problem, the 
solution whose satisfaction is still possible is not found out. Deterioration degradation of the flavor of 
this eating-and-drinking article is a troublesome technical problem which occurs irrespective of the 
existence of the existence of coloring matter, such as an anthocyanin like the above by which the 
conventional proposal is made, and paprika, or a saccharide. The flavor of an eating-and-drinking article 
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consists of a set of a general very unstable compound, and it is easy to receive an operation of the heat 
under processing of an eating-and-drinking article or preservation, light, air, an enzyme, etc., and 
deteriorates by it, and causing deterioration of quality is known well. Much reactions, such as migration 
of oxidation, reduction, a dehydrogenation, hydrolysis, a polymerization, a ring closure, ring breakage, 
esterification, a decarboxylation, and a double bond, are participating in the reaction whose eating-and- 
drinking article causes deterioration. 

[0006] Although the effectiveness that come, and chlorogenic acid, caffeic acid, ferulic acid, etc. control 
deterioration of these flavors by heating if independent is comparatively large whenever the 
conventional proposal of the above is made, it is not necessarily enough for degradation prevention of 
the flavor by optical exposure. 
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TECHNICAL FIELD 



[Industrial Application] This invention relates to the anti-oxidant in which the remarkable 
multiplication-antioxidation nature containing the antioxidation nature component which consists of at 
least one sort chosen from (a) chlorogenic acid, caffeic acid, and ferulic acid in more detail, and the 
antioxidation nature component which consists of a (b) pro anthocyanidin little object is shown, and the 
eating-and-drinking article excellent in the flavor degradation tightness containing it about the eating- 
and-drinking article which has the improved flavor degradation tightness which added the flavor 
degradation inhibitor of an eating-and-drinking article, and it. 

[Translation done] 
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PRIOR ART 

[Description of the Prior Art] It is to some extent hard to avoid degradation of the flavor under the 
production process of an eating-and-drinking article, or preservation. The device which is going to 
mitigate flavor degradation of these eating-and-drinking article as much as possible from the former 
should do. For example, although observed in that recent years come, vacuum-pack a raw food 
ingredient, the vacuum -packed food which carries out cooking at low temperature the whole bag does 
not have the fly off of an aroma flavor, and the characteristic of a food raw material can be relished as it 
is A limitation is located in the fitness range of an ingredient, and many unsolved technical problems, 
such as a problem of bacterial survival, occur, and it cannot become the approach of still satisfying fully. 

[0003] The tenebrescence inhibitor (JP,1-22872,B) of the anthocyanin system coloring matter which 
some proposals are made about discoloration prevention of the tenebrescence of an eating-and-drinking 
article or browning, for example, on the other hand, used antioxidation nature, such as chlorogenic acid 
and caffeic acid, and anthocyanin system coloring matter content ingesta (JP, 1-1 323 44, A), the 
tenebrescence prevention approach (JP,59-50265,B) of a paprika pigment, etc. are indicated. Moreover, 
the browning prevention approach (JP,57-1 15 147, A) of the saccharide by caffeic acid, ferulic acid, 
chlorogenic acid, etc., the manufacturing method (JP,58-32855,B) of a candy without browning using 
the browning prevention effectiveness of a saccharide, etc. are proposed. 
[0004] 
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EFFECT OF THE INVENTION 



[Effect of the Invention] According to this invention, the flavor degradation inhibitor of an eating-and- 
drinking article with the remarkable synergistic effect according the antioxidation nature component 
which consists of at least one sort of antioxidation nature components and the pro anthocyanidin little 
object which were chosen from the group which consists of chlorogenic acid, caffeic acid, and ferulic 
acid to combination is offered. Moreover, inconvenient flavor degradation of reduction of the aroma 
flavor under processing of this eating-and-drinking article thru/or preservation thru/or change, 
generating of a different taste nasty smell, etc. can be effectively controlled by making ingesta contain 
this flavor degradation inhibitor. 



[Translation done.] 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] Although deterioration degradation of the processing process 
of an eating-and-drinking article or the flavor under preservation is a serious technical problem, the 
solution whose satisfaction is still possible is not found out. Deterioration degradation of the flavor of 
this eating-and-drinking article is a troublesome technical problem which occurs irrespective of the 
existence of the existence of coloring matter, such as an anthocyanin like the above by which the 
conventional proposal is made, and paprika, or a saccharide. The flavor of an eating-and-drinking article 
consists of a set of a general very unstable compound, and it is easy to receive an operation of the heat 
under processing of an eating-and-drinking article or preservation, light, air, an enzyme, etc., and 
deteriorates by it, and causing deterioration of quality is known well. Much reactions, such as migration 
of oxidation, reduction, a dehydrogenation, hydrolysis, a polymerization, a ring closure, ring breakage, 
esterification, a decarboxylation, and a double bond, are participating in the reaction whose eating-and- 
drinking article causes deterioration. 

[0006] Although the effectiveness that come, and chlorogenic acid, caffeic acid, ferulic acid, etc. control 
deterioration of these flavors by heating if independent is comparatively large whenever the 
conventional proposal of the above is made, it is not necessarily enough for degradation prevention of 
the flavor by optical exposure. Moreover, although it is effective in the pro anthocyanidin little object 
used for the same object controlling degradation of the flavor by light, the further improvement 
approach is searched for that it is hard to say that it is not necessarily enough for flavor deterioration 
prevention by heating. 

[Translation done.] 
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MEANS 



[Means for Solving the Problem] The antioxidation component which consists of at least one sort chosen 
from chlorogenic acid, caffeic acid, and ferulic acid this time as a result of [ the ] coming research in 
piles wholeheartedly that this invention persons' should solve the fault of the conventional proposal like 
the above, If the antioxidation component which consists of a pro anthocyanidin little object is used 
together and it adds in an eating-and-drinking article, according to the fast synergistic effect which 
cannot be attained if respectively independent It found out that inconvenient flavor degradation of 
reduction of the flavor by heating and light under processing of this eating-and-drinking article thru/or 
preservation thru/or change, generating of a different taste nasty smell, etc. could be controlled notably, 
and this invention was completed. 

[0008] Therefore, this invention offers the eating-and-drinking article which has the improved flavor 
degradation tightness containing the flavor degradation inhibitor of the eating-and-drinking article which 
combined the antioxidation nature component which consists of at least one sort chosen from (a) 
chlorogenic acid, caffeic acid, and ferulic acid, and the antioxidation nature component which consists 
of a (b) pro anthocyanidin little object, and this flavor degradation inhibitor. 

[0009] The chlorogenic acid, caffeic acid, and ferulic acid which are used in this invention are the thing 
of itself known, they are available as a commercial item and extract extraction can also be carried out 
from the natural product of coffee student beans etc. further, for example. These chlorogenic acid, 
caffeic acid, and ferulic acid can use the extract of the coffee student beans which it is not necessary to 
be necessarily a pure article for example, and are obtained by carrying out as following as it is. 
[0010] the ground coffee student beans — the ethanol or water ethanol of about 0.05 - about 20 time 
weight adding - for example, about 60 degrees C - about 100 degrees C - it is - for example, about 1 
hour - or it heats for about 10 hours. After cooling, a hydrochloric acid is added so that hydrochloric- 
acid concentration may become about 3 - 10% to the extract which separates insoluble solid content, 
removes and is obtained, for example, heating churning is carried out at about 50 degrees C - about 100 
degrees C for about 30 minute - about 5 hours. Subsequently, it neutralizes using a sodium hydroxide, a 
potassium hydroxide, etc., and this concentration liquid can be processed by porous polymerization resin 
further, for example, and can be made to be able to stick to this resin after concentration, subsequently 
elution processing of this resin can be carried out by ethanol, and the extract containing chlorogenic 
acid, caffeic acid, etc. can be obtained. Or after it collects and condenses a solvent as it is and a 
methylene chloride etc. subsequently washes, without carrying out hydrolysis processing of the above- 
mentioned extract, the coffee extract which can be used by this invention can be obtained by carrying 
out adsorption treatment by porous polymerization resin like the above. The coffee extract which 
contains chlorogenic acid, caffeic acid and ferulic acid, or these in this invention may be used as it is, or 
may be used with the gestalt of a constituent with the suitable diluent or the support of these active 
principles. As an example of such a diluent or support, a **** liquid diluent or support, such as **** 
solid-state diluents, such as gum arabic, a dextrin, a glucose, a cyclodextrin, and shoe cloth, or support; 
water, ethanol, propylene glycol, a glycerol, and a surfactant, can be mentioned. The coffee extract 
containing chlorogenic acid, caffeic acid and ferulic acid, or these can be used as the shape of a liquid, a 
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milk liquid, and a paste, powder, and granularity, in addition proper dosage forms using this diluent or 
support. Moreover, the pro anthocyanidin little object acquired from ****** or a seed of BUTOU fruits 
etc. by carrying out a hot water extract as a pro anthocyanidin little object used in this invention by the 
approach currently indicated by said JP,3-7232,B or JP,3-200781,A, for example, its gallate, etc. can be 
mentioned. These pro anthocyanidin little objects can also come to hand easily as a commercial item 
again. 

[001 1] The anti oxidation nature component which consists of at least one sort chosen from (a) 
chlorogenic acid in the eating-and-drinking article flavor degradation inhibitor of this invention, caffeic 
acid, and ferulic acid, (b) Although especially the mixed rate of a pro anthocyanidin little object is not 
restricted and can be changed over the large range, it is convenient to usually carry out the mixed 
activity of the (a) component and the (b) component by the weight ratio between about 1 : 1 preferably 
about 1:9 thru/or about 9:1 within the limits, for example. 

[0012] The flavor degradation inhibitor of the eating-and-drinking article of this invention has the 
effectiveness which it also prevents that flavors, such as flavors, such as newly added essence, oily 
perfume, emulsification perfume, and powder perfume, and a flavor seasoning, etc. deteriorate and 
deteriorate not to mention preventing that the flavor of eating-and-drinking article original deteriorates 
and deteriorates. 
[0013] 
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CORRECTION OR AMENDMENT 



[Kind of official gazette] Printing of amendment by the convention of 2 of Article 17 of Patent Law 
[Category partition] The 1st partition of the 1st category 
[Publication date] February 9, Heisei 1 1 (1999) 

[Publication No.] Publication number 6-38723 
[Date of Publication] February 15, Heisei 6 (1994) 
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[Application number] Japanese Patent Application No. 4-214724 
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[Procedure amendment] 

[Filing Date] August 18, Heisei 9 

[Procedure amendment 1] 

[Document to be Amended] Description 

[Item(s) to be Amended] 0023 

[Method of Amendment] Modification 

[Proposed Amendment] 

[0023] 

[A table 4] 
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[Procedure amendment 2] 
[Document to be Amended] Description 
[Item(s) to be Amended] 0024 
[Method of Amendment] Modification 
[Proposed Amendment] 

[0024] 0.02%, 0.05%, and the sample added 0.1% were prepared for the anti oxidant A prepared by (2) 

to the coffee drink prepared above (1). 0.05% and the sample added 0.1% also prepared the anti oxidant 

C for the anti oxidant B 0.05% and 0.1% as a comparison article. These samples were saved for one 

week at 55 degrees C, and ten persons' panelist often trained considering the refrigerator preservation 

article as control performed organic-functions assessment. The result is shown in a table 5. 

[Procedure amendment 3] 

[Document to be Amended] Description 

[Item(s) to be Amended] 0026 

[Method of Amendment] Modification 

[Proposed Amendment] 

[0026] The anti oxidant A which combined the pro anthocyanidin and coffee chlorogenic acid of this 

invention had an EQC or the flavor degradation prevention effectiveness beyond it to the anti oxidant B 

which swerved and used ** independently, and the anti oxidant C in about 1/2 thru/or about 1 / five 

amount or less the passage clear from the result of a table 5. 

[Procedure amendment 4] 

[Document to be Amended] Description 

[Item(s) to be Amended] 0028 

[Method of Amendment] Modification 

[Proposed Amendment] 

[0028] 

[A table 6] 



http ://www4. ipdl .ncipi.go.j p/cgi-bin/tran jvveb_cgi_ejj e?u=http%3 A%2F%2Fwww4.ipdl .ncipi .... 5/4/05 



Page 3 of 3 



6 



I m u » I 


IB £ 


-"1 

« 1 


1 y v — fla 1 


1 A 

J. 4 - 


0 If « 1 
K. g | 




o 
Z . 


vl // 1 
4 " 1 




1. 


6 * 1 


| ttatju^x (Bx. 0. 7° ) I 


7 0. 


0" 1 


1 %4m ( ^ 3 ItlfeimxX-r;!' HLB 1 5) I 


0. 


1 " ! 


1 /7^7^7 U-/<- (asjiism) 1 


0. 


1 " - 1 


i i 


2oou 


i 



The same anti oxidant A was added 0.05% of the weight with having used for the above-mentioned tea- 
with-milk drink in the example 3, and it cooled after sterilization for 20 minutes at 120 degrees C after 
bottling, and as a result of carrying out after [ preservation ] organic-functions assessment for five days 
at 50 degrees C like an example 3, the desirable flavor at the time of manufacture was maintained as it 

was. 

[Procedure amendment 5] 

[Document to be Amended] Description 

[Item(s) to be Amended] 0029 

[Method of Amendment] Modification 

[Proposed Amendment] 

[0029] 

[Effect of the Invention] According to this invention, the flavor degradation inhibitor of an eating-and- 
drinking article with the remarkable synergistic effect by combination with the antioxidation nature 
component which consists of at least one sort of antioxidation nature components and the pro 
anthocyanidin little object which were chosen from the group which consists of chlorogenic acid, caffeic 
acid, and ferulic acid is offered. Moreover, inconvenient flavor degradation of reduction of the aroma 
flavor under processing of this eating-and-drinking article thru/or preservation thru/or change, 
generating of a different taste nasty smell, etc. can be effectively controlled by making ingesta contain 
this flavor degradation inhibitor. 

[Translation done.] 
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